[Epidemiology and risk factors associated to foodborne and infant botulism: where and when?].
Foodborne botulism is caused by ingestión of a preformed toxin produced in food by C. botulinum. The most frequent source is home-canned foods, in which spores that survive an inadequate cooking and canning process germinate, reproduce, and produce this toxin in the anaerobic environment of the canned food. From 1992 to 2003, 34 cases of food-borne cases and 275 cases of infant botulism were reported in Argentina. The severity of symptoms depends on the amount of toxin ingested. Mild cases may not seek medical attention at all. A patient presenting only nausea and mild neurological symptoms may not raise the physician's attention and therefore the case will not be reported. It is important to make physicians aware of this potentially fatal disease. In Argentina, most botulism cases are related to home-canned food. Therefore, botulism can be prevented through the education of consumers in order to discourage the consumption of that kind of food.